
f i sherman’s  no tes  Please note, all credit card payments incur a pro-
cessing fee of 1.32% (Visa & MasterCard) or 1.76% (American Express). The 
Atlantic requests all dietary requirements to be advised to their waiter prior to 
ordering. 10% surcharge applies on Sundays and 15% surcharge applies on 
public holidays.

@theat lant icres t   #oceantoplate

Sm a l l  B i t e s 
Minimum Two P ieces  o f  Each	 11.5 per  p iece

Mayura Wagyu Bresaola  
Croquet te ,  Tru f f le  Pecor ino ,  Horserad i sh  Mayo

Tuna Tar tare 
Fo ie  Gras ,  Buckwheat  Crumpet

Conser vas  Angelachu Anchov y Toast  
Peperonata ,  Dark  Rye 

Spanner  Crab Tar t 
Celer iac ,  Calamans i ,  Cos

Add Baer i  Cav iar  (3g)  to  Your  B i tes 	 +20

C h i l l e d  S e a f o o d 

Oysters 
Minimum Three Oys te rs  Per  Order

P lease Ask  Your  Wai te r  fo r  Today’s  Es tuar ies ,  
In le t s  and Bays  f rom Around Aus t ra l ia . 

  B i s t ro  (Smal l  S ize) 	 3 .5 / per  p iecea   
 

P la te  ( Large S ize) 	 7.5 / per  p iece   
	 80 / per  dozen

Natural  
Mer lo t  Mignonet te ,  Lemon

Ki lpatr ick 	 +1 per  oys ter   
Kaiser f le i sch

Mornay	 +1 per  oys ter 
Parmesan Cream  

Steamed	 +1 per  oys ter   
Chicken Shoyu ,  B rown Bu t te r,  Chives

Bis t ro  Oysters  	  
½ Dozen wi th  Cav iar  (3g) 	 55 
Dozen wi th  Cav iar  (6g) 	 99

XL Moreton Bay Bug (400g)  	 63 
Yuzu Crème Fra îche ,  Fresh  Lemon

QLD King Prawns ( four  p ieces)   	 52 
Marie  Rose ,  Fresh  Lemon

C a v i a r  
Crumpets ,  Cr i sp  Russe t  Po ta toes ,  Crème Fra îche

As te r i  Ka luga (50g) 	 220 
Kav iar i  K r i s ta l  (30g) 	 165 
An ton ius  Osc ie t ra  (30g) 	 180 

Kav iar i  Transmontanus  (30g/10g) 	 135/70

P l a t t e r s
Cold Seafood P lat ter  	 330 fu l l  / 175 hal f 
Moreton Bay Bug.  Abro lhos  I s land Sca l lops ,  QLD Prawns , 
Pac i f i c  and Rock  Oys te rs ,  Por t  Ar l i ng ton  Musse l s ,  K ing f i sh 
and Sa lmon Sashim i ,  Sa lmon Roe

Hot  Seafood P lat ter  	 350 fu l l  / 190 hal f 
Moreton Bay Bug,  QLD Prawns ,  Abro lhos  I s land Sca l lops , 
Pac i f i c  and Rock  Oys te rs ,  Tasman ian  Abalone ,  Rock  F la thead 

S m a l l  D i s h e s
Chargr i l led Cobb Lane Baguet te  	 15 
Taramasa la ta ,  Bo t ta rga 

Spl i t  Gr i l led Leader  Prawns ( t wo pieces) 	 38 
Green Chi l l i  Zhoug 

That ’s  Amore Burrata	 27  
Wandin  Ya l lock  Hei r loom Tomatoes ,  XO Jam 

Seafood Crudo 	 36 
Trou t  Roe ,  P ickled Daikon ,  Yuzu Ponzu 

Torched Ōra King Salmon 	 31 
Salmon Roe,  Avocado,  P ickled Mandar in ,  Corn  A io l i  

Spencer  Gul f  K ingf i sh 	 31 
Green Chi l i ,  C i lan t ro ,  P ineapple  Sa l sa ,  Ver jus

Moreton Bay Bug Rol l  	 38 
Marie  Rose ,  Cr i spy  Cos ,  Toas ted Mi lk  Bun  

Abrolhos  I s land Scal lops  ( three p ieces) 	 33 
Roas ted Po ta to ,  Wagyu Fa t ,  Egg Yo lk   

Chargr i l led Fremant le  Octopus 	 37 
Spicy Romesco,  Oregano,  Ol ive Oi l ,  Freshly  Squeezed Lemon 

Tempura Sof t  Shel l  Crab 	 32 
Nam J im ,  Kaf f i r  Kosho,  Char red L ime 

Mayura Wagyu Beef  Carpacc io  	 29 
Char red Leeks ,  Parmesan ,  Bone Marrow and Pep i ta 

Homemade Prawn Spr ing Rol l s  ( three p ieces) 	 24 
Abalone Hot  Sauce ,  Cos  Le t tuce

Br isbane Val ley Quai l 	 27 
Chargr i l led ,  Muhammara ,  Gar l ic  Honey  

Cloudy Bay Clams and Por tar l ington Musse ls 	 32  
Marin iè re ,  Smoked Papr ika ,  Crus t y  Bread

L a r g e  D i s h e s
Woodf i red Baby Chicken	 41  
Zaalouk ,  Char red Lemon 

O ’Connor  Angus  Beef  Cheek 	 42 
Pomme Purée ,  P ickled Radish ,  Cr i spy  Ka le ,  Jus 	

Veal  Ragu Rigatoni 	 39 
Aged Parmesan ,  Lemon Thyme Pangra t ta to

Wild Mushroom Risot to 	 42 
Celer iac ,  B lack  Tru f f le 

NZ Baby Red Snapper  (Average 800g) 	 MP 
Deep Fr ied ,  S teamed R ice ,  Herbs ,  Sp icy  Tamar ind Sauce 

Atlant ic  F i sh  and Chips  
Homemade Tar ta re ,  Mushy  Peas ,  V inegar  Sa l t ,  
Beer  Ba t te red Fa t  Chips 

Se lec t  Your  Fi s h  

Aquna Murray Cod (160g), Grif f i th, NSW	 45 

Flathead (160g),  Lakes Entrance, VIC 	 47 

King George Whiting (Average 150g), 	 MP 
Corner Inlet, VIC		

 Fr om  t h e  Wo o d  Fi r e  Gr i l l  

FROM THE SEA 

Flounder,  Yel low Bel ly,  NZ (Average 700g)  	 MP 
Di l l ,  Lemon,  Caper,  B rown Bu t te r

Crayf i sh ,  WA (Hal f  or  Whole) 	 MP 
Gar l ic  Pars ley  Bu t te r,  Lemon 

Fi l le t s  
Ser ved wi th  Shaved Zucchin i  and Herb Sa lad,  A l to  Lemon 
Ol ive  Oi l 

King George Whiting (Average 150g), Corner Inlet, VIC 	 MP 

Collinson Coral Trout (180g), Bowen, QLD 	 67 

Humpty Doo Barramundi (160g), NT 	 42 

John Dory, Lakes Entrance (160g), VIC	 48

FROM THE L AND  
 
Angus Cuts 

Southern Ranges ,  Grass  Fed,  MB4+,  VIC 	  
Scotch  Fi l le t  (300g) 	 69 
S t r ip lo in  (200g) 	 54 
Eye Fi l le t  (220g) 	 69

O’Connor, Grain Fed MB2+, Gippsland, VIC 
St r ip lo in  Bone In  (450g) 	 82

The Vintage Beef Co, Grass Fed, Galiciana MB3+, TAS  
R ibeye Bone In  (Average 1kg)  	 21 / 100g

Wagyu Cuts

Mayura Stat ion,  L imes tone Coast ,  SA	  
Bave t te ,  S igna tu re  Ser ies  (250g) 	 74 
T-Bone,  Gold Labe l ,  21 Days  Dry  Aged (1.5kg) 	 420

Westholme,  QLD  
Scotch  Fi l le t  “Gourmet”  MB5 (300g) 	 129 	

Sher,  VIC 
R ibeye Bone In ,  B lack  Labe l ,  MB9+,   	  
21 Days  Dry  Aged (Average 1kg)  	 28 / 100g

Eye Fi l le t ,  MB8 (200g)  	 86 

Other Cuts 

Gundagai ,  NSW 
Lamb Rack ,  GLQ 5+ (350g) 	 69

Sauces and But ters  
One Sauce or  Bu t te r  Per  S teak 

Addi t ional  Sauce	 4 ea 
Beef  Jus 
Wi ld  Mushroom  
Borde la i se 
Béarna i se

Addi t ional  But ter 	 3  ea 
Lobs te r 
Tru f f le 
Gar l ic  Pars ley

S i d e s 
Baby Cos Salad 	 16 
Whi te  Anchovy  V ina igre t te ,  Aged Comté

Beer  Bat tered Chips 	 13 
Cajun  Sa l t

Dutch Cream Potato Mash	 18

Roast  Potatoes 	 19 
Ta l low,  Lemon Thyme 

Kipf ler  Potato Salad	 16 
Grain  Mus tard ,  Chives  	

Caul i f lower  Grat in  	 19 
Pecor ino   

Mac and Cheese	 21

Charred Broccol in i 	 16 
Toum,  Sumac  

Charred Heir loom Carrots  	 17 
Viv ian’s  Honey,  Sa l sa  Verde ,  Dukkah

Sauteed ‘Mushroom People’  Mushrooms	 22 
Shal lo t s ,  R ies l ing ,  Cherv i l 

Sauteed Baby Spinach 	 16 
Crème Fra îche

Moreton Bay Bug Spaghet t in i  	 55 
Chi l i ,  Gar l ic ,  Pars ley

g lass  o f  Champagne 	 +5


